DINNER Buffet

REFH DY F £/3— Seasonal Salad Bar
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Dressings & Condiments

B3 Appetizers

@ viFabU—nNYT
Assorted Processed Meats
ORE— /Y —EY [GF]

Smoked Salmon

@HF7LFrU— Y FEFAF—RDOATL—F
Soy Cheese & Colorful Cherry Tomato Caprese

@TNITAHXEDH RS —%

Chunky Vegetable Caponata
[ EXAsRANSPN [GF]

Shredded Carrot Salad
@ EELYyI-—DEERYY *
Tropical Shrimp and Mango Marinade

@75 T LEBRBEDTR= v /B EWMY 74
Oriental Glass Noodle Salad with Steamed Chicken and Herbs

OV /RETRARDNTAT <Y 2

Hawaiian Tuna and Avocado Marinade

(%% Cold items)

@'ZENB Noodles” 7 B Z & 724 vl
Chilled ZENB Noodles with Creamy Sea Urchin and Sesame Sauce
@'ZENB Noodles" £V F# F < FAi%

Chilled ZENB Noodles in Spicy Tomato Baitang Soup

O 5 |/ @557
Inari Sushi (Fried Tofu-pouch Sushi) / Sushi Roll

RELEIEE Warm items
ONREZE
Plant Based Mapo Tofu
@ EFFHFK
Plant Based sweet and Sour Pork
[ Yiipiee)
Youlinji(Chinese Crispy-fried Chicken with Scallion Sauce)
@"ZENB Noodles" #7R1) &~
ZENB Yellow Pea Noodles, “Napolitan” Style
@'ZENB Noodles" v —REE& Z (&
Fried ZENB Yellow Pea Noodles, “Yakisoba” Style
OF XTI/ RLRACHROGIA LYY
Vegetable and Rice Gratin
@Y y/NEAVWAIFAED b v FERAH
Tomato Stew with Tripe and Navy Beans
OBEELHIRADYT— XAALY FAL—VY—2X
Sauteed Shrimp and White Fish with Red Curry Sauce
@FHEE Ry Yy & LEY&NA—TRAMK [cF]
Wood-fire Roasted Porchetta, Lemon Herb Flavor
@LAFEHEATF -y Y7
Melty Soy Cheese Pizza
@ K- hYHrF
Pork Cutlet Sandwich
@R /A =T R—= 3"TERIYAKI"/N—H—

Teriayki Burger with Jalapefo
@t — TN Ry | FERINEY [aF]
Beef Rendang / Chicken Rendang
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Chinese Steamed Fish with Sesame

@I — FR—ILEWDWNEHIED R/NA I
Spicy Stir-fried Meatballs and Vegetables
@Ni—VvIIMR

Garlic Rice
O=EIDFELEFHX
Steamed Vegetables
Q@ANAY—=RIZTLHL—

Spicy Vegetable Curry

2025.9.1~

7y ¥ v 7% —E X Chef-served items
@OUST5(L0—2 kE—7 [6F
Roast US Prime Beef
@ikiREE Ai—Y v I RT—F
Teppanyaki Garlic Steak
H=VyoY—R-BHLKEVEF-vRE—F - LEY

Garlic Sauce / Grated Ponzu Sauce / Mustard / Lemon

7L v K Bread
@ FKTLAA FAEDY 7Ly FEE
Assorted Hotel-made Breads
@=F KL/

Steamed Soy Milk Bread

Z—7 Soups
O@SH ORI X TINTA3 Y2 —7 [GF V6
Vegan Soup
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ONIHLHDRR—V 2
Pumpkin Potage

R A —"Y Dessert
@X—/—XxAvia—hrr—%*
Super Melon Shortcake
@vnria—br—%
Chestnut Shortcake
/L —7O—

Grape Rolled Cake
@EHANRIF—Ar—F
Soy Milk Burnt Cheesecake
ON=ZTHAZ—RYa—0—L
Vanilla Custard Cream Puff
@=H VLI a—hbr—F
Vegan Strawberry and Soy Milk Shortcake
@F—VILsHb—>=37F

Vegan Chocolate and Oat Milk Gateau
@=AUBEL T4 —F lve
Vegan Soy Milk and Brown Sugar Chiffon Cake
[ EERg=PP-I AN ve
Vegan Chestnut & Soy Milk Tart

@TH~LY—TY [oF
Healthy Soy Milk Pudding
O=ZINFFTY
Vegan Soy Milk and Banana Pudding
@ifedo< THIEY —
Kuzumochi Jelly
@ERI—VILIEY— (FL—7) [oF
Yogurt Jelly (Grape)
@OvR/AAVEY —

i
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Melon Jelly
®/L— Tty — (6 [ve.
Grape Jelly
ON=FTARYY —L [oF
Vanilla Ice Cream
@I AAYYrF—+t [eF

Melon & Soy Milk Gelato

@< I—Sv—~y [6F [ve
Mango Sherbet
@5 LL—XVTARYY—L  [6F
Rum Raisin Ice Cream
@vnOYTARY ) —L

Chestnut Ice Cream

~-~7“)I/7_- v 7 1) =335 (gluten-free)
‘74 — 1 vt iE (for vegan)
S 75 v b R_R—=Z WS (plant based)

TOWER RESTAURANT




